Carotenoid extraction from plants using a novel, environmentally friendly solvent.
Few environmentally friendly solvents are available to extract carotenoids for use in foods. The most effective known solvents are products of the petroleum industry and toxic for human consumption. Yet carotenoid extracts are desirable for use in dietary supplements and as additives to enhance the health benefits of processed foods. Ethyl lactate is an excellent solvent to extract both trans- and cis-lycopene isomers from dried tomato powder, the extraction efficiency of which is enhanced by the addition of the antioxidants alpha-tocopherol and alpha-lipoic acid, both of which are known to benefit human health. It is also useful to extract lutein and beta-carotene from dried powders prepared from white corn and carrots. Because of its low flammability and its origin as a byproduct of the corn and soybean industries, it is more advantageous than ethyl acetate, which is a petroleum product.